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Salmon cheese pie 


2% cups flour 

3 teaspoons baking powder 

Y% teaspoon salt 

¥4 cup solid shortening 

2 eggs 

Ye cup milk 

1-pound can salmon 

1 tablespoon grated onion 

2 tablespoons salmon juice 

¥3 pound cheese, thinly sliced 
Sift together the flour, baking 

powder and salt. Cut in the shorten- 

ing until mixture resembles coarse 

meal. Beat the eggs and milk to- 

gether. Add to the dry ingredients 

and mix only until all flour is moist. 
Roll out % of the dough and fit into 

a 9-inch pie pan, or flatten the dough 

into the pan with your hands. Drain 

the salmon reserving 2 tablespoons 


Special to The News Joural/TOM NUTTER. 


Lucille Shepheard’s salmon cheese pie is | 
“the best,’ says her daughter. 


of liquid. Flake the fish into a bowl, 
removing skin and bones. Stir in the 
onion and 2 tablespoons reserved 
juice. Turn into the pastry-lined pan. 

Cover the salmon with the 
cheese of your choice in thin slices. 
Lucille Shepheard likes to use 
Velveeta, but American, Cheddar, 
jack or Swiss can be used. c 

Roll out the remaining dough; 
place on top of the pie; seal and 
crimp edges. Bake in a preheated 
375-degree oven 20-30 minutes. 
Serve hot. 


>To nominate a cook, send the 
name, address, telephone num- 
ber and recipe title to House 
Special, 4622 Bailey Drive, Wilm- 
ington, DE 19808. 


